
Quinoa Burgers

2 T olive oil, plus more for cooking the burgers

1/2 cup diced onion

1 T minced garlic

1 1/4 cups vegetable stock

1 cup Fine diced Seasonal vegetable

Use seasonal vegetables for best results.   Carrots,

Zucchini, asparagus, summer squash, winter squash

Sweet potato, parsnip, mushrooms……

2 t Herb de Provence Spice blend

1 cup Bob’s Red Mill Quinoa, rinsed

1 15 oz can cannelini or other white beans, drained and rinsed

2 eggs, slightly beaten

1/3 – 1/2 cup Bob’s Gluten Free All Purpose Flour

Kosher Salt & Fresh Ground Pepper to Taste

1 Cup Plain yogurt

1 T Lemon Juice

zest of one lemon

1 T Chopped Fresh Mint

Cucumber slices for Garnish

Gluten Free Naan  or Pita

Heat olive oil in a saucepan.    Add onion and sauté until the onion is soft

and beginning to caramelize.    Don’t rush this step!   Keep the heat low so

the onion doesn’t burn and let it caramelize slowly.   Add garlic and sauté

for one minute.     Add Diced vegetables and Sauté until they just begin to

soften.   Add Herb de Provence and sauté briefly to release the flavors

in the herbs and blend with the vegetables.

Add Vegetable stock to the pan and Quinoa.    Bring to a boil, then cover,

reduce the heat to low and simmer until most of the liquid has

evaporated.  Do not let the mixture get completely dry as the burgers

will be too dry.

Place the mixture in a bowl and let cool.    Meanwhile, Mash the beans in a

separate bowl.   Do not use the food processor as it will puree the beans.

We’re looking for beans that still have a bit of chunk to them.    Add the

beans to the mixture and blend in.

Add eggs and blend well.

Add flour a little bit at a time, just to the point where the mixture can be

formed into a patty.    Season with salt and pepper.

Form the mixture into 8 patties.    Heat olive oil in a skillet and sauté the

patties until golden brown on both sides.

Place on Naan bread, open faced.   Top with yogurt sauce and garnish with

cucumber slices.

Yogurt Sauce:     Place yogurt in a sieve lined with cheesecloth.   Place

over a bowl.   Let yogurt drain for at least 2 hours, preferable overnight

in the refrigerator.     Place in bowl and mix in lemon juice, zest and mint.

Season with salt.


